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MajorTrophies:
The Hunter Bottling Company Trophy for the
Most Successful Exhibitor of Show

Hunter Valley Olive Growers and Sellers

The Olive Centre Trophy for the
Best Extra Virgin Olive Oil of Show

Rosto Olive Grove

The De Masi Trophy for the Best Extra Virgin Olive Oil of Show from 
Hunter Valley Fruit Rosto Olive Grove

The Ace Ohlsson Trophy for the Best Infused Oil of Show Hunter Valley Olive Growers and Sellers

The Adina Vineyard & Olive Grove Trophy for the
Best Table Olive of Show

Olives from Broke

The Olives NSW Trophy for the Best Table Olive from Hunter Valley Fruit Olives from Broke

The Olivegrower & Processor Trophy for the Best Extra Virgin Olive 
Oil from Fruit from NSW excluding the Hunter Valley Varapodio Estate

The Olivegrower & Processor Trophy for the Best Extra Virgin Olive 
Oil from Tasmanian Fruit St Marys Olives

The Plasdene Glass-Pak Trophy for the Best Tapenade or Olive 
Spread of Show

Adina Vineyard and Olive Grove



Report from the Chief Stewards

This year has seen a reduction in the number of entries to the Hunter Olive Show, both from within and 

without the Hunter Valley, reflective no doubt on the tough environmental conditions of the last 12 

months.

We continue to keep the entry fees unchanged. A key feature of the show continues to be the affordability 

of entry fees. It provides an opportunity at a modest cost for a grove to have multiple entries across a 

whole range of classes. In time we expect to add more regional awards so that the Hunter component is 

one part of the show. This year 42% of exhibitors were from the Hunter, accounting for 58% of entries.

There are two keys to the success of the Hunter Olive Show. 

First it is run by volunteers, most of whom have been helping at the show for years. On judging day, the 

local volunteers are supplemented by out of Hunter judges who help ensure a national outlook to our 

judging. Especially we give special thanks to Mike Thomsett, Helen Taylor, and Margie Carter, who all 

travelled long distances to be with us.

The second key to our success is the support from our sponsors most of whom have very consistently 

supported the show for many years. The generosity of our sponsors is the key to keeping fees low.

Finally thank you to all our sponsors, judges and volunteers: well done, another successful show.

Steve Mitchell and Alan Smith



Report from the Head Judge Olive Oils

This years standard of entries was very good with some excellent gold medal exhibits
there was a good number of medal winners overall with gold, silver and bronze awards from 
across the entries.

Extra virgin olive oils with lively clean fresh and fruity characters on the nose and having a 
balance of bitterness and pungency and with those characters, with all their complexity on 
the nose, transferred to the palate, saw those particular exhibits awarded well.

Congratulations to all the medal winners and to the Hunter Olive Association and especially 
Stephen Mitchell and Alan Smith for an excellent well run competition that show cases local 
Hunter Valley and Australian producers.

Recognition that is truly deserved.

Mike Thomsett



Report from Head Judge Table Olives

The most entries were in class 8: spiced and flavoured green olives. This 

class was mixed with a big variation in the type of chillies used. Some 

dominated the olive flavour whilst others provided a background addition 

to a fleshy olive. The herbs and spices used were varied and some not very 

distinguished.

It was good to see some shiny, big, even sized black olives presented. 

Especially when the acid to salt ratio is perfect and the ‘oliveness’ really 

captured in the fruit. 

The green olives are by their nature crunchy and these were well 

presented.

Overall the table olives and tapenades were awarded 2 Golds and 6 Silvers 

medals, as well as Bronze medals. This attests to the high standard of 

entries in what has been a difficult year.

I would like to thank my fellow judges, one of whom travelled a long 

distance to be with us on the day.

Patrice Newell



Class 1: Mild Style Extra Virgin Olive Oil

Exhibitor Name
Entry 
Code

Entry 
description FFA%

Score 
(max 20) Awards Notes

Rosto Olive Grove ROM Mellow 0.28 17.0

Best Extra Virgin Olive Oil of Show

Best Extra Virgin Olive Oil from 
Hunter Valley Fruit

Best in Class                                               

Gold

Lively olive leaf and apple/peach with a peppery 
spicy nose. Carries well to palate, with a late mild 
peppery warmth to finish. A beautifully balanced 
oil.

Myrtlevale Olives KMJ
Manzanilla 

UC13A6
0.2 16.0 Silver Tropical fruit with bitter salad, great transfer with 

lingering warmth. A nice balanced oil with the 
final palate showing some complexity.

Rosto Olive Grove ROE Extra Ooomph 0.26 14.5 Bronze

Herbaceous with mild fruit characters picked up 
on the nose, transfer of some fruit to the palate 
with limited bitterness and pungency following 
through.

DON Late Season 0.2 12.5 Herbaceous nose with light overtones on palate. 
Palate carried with mild complexity.



Class 2: Medium Style Extra Virgin Olive Oil

Exhibitor Name Entry Code
Entry 

description
FFA% Score 

(max 20)
Awards Notes

Paringa Ridge PBL2
Leontyna Black 

Label
0.4 17.0

Best in Class                                               
Gold

Complex exotic fruit nose. Good transfer to palate. Flavours of rocket, 
artichoke, fine herbs and green banana. Long building pungency.

St Marys Olives MB1 Medium Style 0.2 16.0

Best Extra Virgin 
Olive Oil from 

Tasmania

Silver

Green , grassy, herbaceous nose. Good transfer with green tomato, grass, fine 
herbs on palate. Pepper pungency, followed by late bitterness. An elegant oil.

Paringa Ridge PAR3
Leontyna

Arbequina
0.3 16.0 Silver

Creamy banana nose. Spicy cinnamon with spicy flavours, with some exotic 

fruit sweetened on palate. Warm mild pungency.

Myrtlevale Olives MGL Kalamata 0.2 15.5 Silver
Exotic fruits on nose and palate. Salad leaves and rocket on palate. Mild 

bitterness and pungency.

Paringa Ridge PTB2
Leontyna 

Tuscan Blend
0.4 15.0 Silver

Fresh fruity nose. Green olive, green tomato and herbaceous flavous. Black 

pepper finish.

Varapodio Estate JOE
Three Thirds 

Blend
0.2 14.0 Bronze

Delicate fruit on nose and palate. Citrus hints.Simple oil, with mild 
bitterness and pungency

Gerry Butcher WC18 Medium Style 0.2 13.0 Bronze
Olive leaves on nose, with bitter herbs and very ripe fruits on palate. A long dry 

finish.

Myrtlevale Olives OAL Corregiola 0.1 13.0 Bronze
Exotic fruits, confectionary on nose. Some warm spices on palate botanical 

bitterness and pungency.

HH9
Leccino

Pendolino
0.1 12.0 Lacking fruit on nose. Herbs and citrus on palate. Black pepper pungency.



Class 3:Robust Style Extra Virgin Olive Oil

Exhibitor Name
Entry 
Code

Entry 
description FFA%

Score 
(max 20) Awards Notes

Varapodio Estate TOM
Gold 

Varapodio 
Estate

0.2 17.0

Best Extra Virgin Olive Oil from 
NSW: Non-Hunter Fruit

Best in Class 

Gold

Tropical fruit salad. Lingering balanced spice and bitter 
salad leaves. An outstanding oil.

Varapodio Estate JAC Early season 0.2 16.5 Silver
Banana confectionary. Lovely tropical nose with initial 
transfer falling to a mild finish of a little bitterness and 
pungency.

Fedra Olive Grove FOGJ Jeff's Blend 0.2 14.0 Bronze
Some varietal traits with rocket leaf notes on nose 
transferring to a lingering  warmth on the palate.

The Village Olive Grove XAB Frantoio 0.2 13.0 Bronze
Malt and spice, with slight anise tones on nose. Bitter 
apple peach with a grassy pepper on palate.

FOGF Robust Style 0.1 10.0
Limited aroma with a palate displaying some negative 
attributes.

Class 4: Infused Olive Oil -Citrus  Flavours

Exhibitor Name
Entry 
Code Entry description

Score 
(max 20) Awards Notes

Hunter Valley Olive 
Growers and Sellers

HH3 Lemon Agramata 17.0
Best Infused Oil of Show                                           

Best in Class                                                                     
Gold

Fresh citrus aroma and flavour. Clean and fresh oil behind a good 
balance of the pungency, with a warm chilli finish.

Varapodio Estate BAN Lemon Lime 15.5 Silver
Herbal, citrus/rosemary nose. Fresh citrus notes that fell away 

quickly. Lime flavour dominates with low bitterness and pungency.



Class 5: Infused Olive Oil - Other Flavours

Exhibitor Name
Entry 
Code

Entry 
description

Score
(max 20) Awards Notes

Adina Vineyard and Olive 
Grove

ASJ7 Lemon Myrtle 16.0
Best in Class                                                    

Silver
Clean fresh nose with a good transfer to palate. Good balance with a late 

pepper pungency.

Adina Vineyard and Olive 
Grove

ASJ8 Chili and Garlic 15.0 Silver Intense garlic nose, dried chilli flavour, long warm lingering pungency.

Fedra Olive Grove FOGR
Rosemary Oil 

with fresh 
Rosemary

15.0 Silver
Intense rosemary nose and flavour. Little olive oil flavour present. A long 

building pungency.

Fedra Olive Grove FOGG
Garlic, Thyme 

and Lemon with 
Oregano

14.5 Bronze
Good nose with all flavours coming through on the palate. Warm black 

pepper finish.

Hunter Valley Olive 
Growers and Sellers

HH1
Herbs and 

Garlic
14.0 Bronze

Some herby aromas and dried/slashed cooked garlic. Little herb transfer, 
strong garlic. Low bitterness and pungency.

Hunter Valley Olive 
Growers and Sellers

HH2 Chilli and Garlic 14.0 Bronze
Soft cooked garlic aroma, subtle warming chilli on palate. Late warm 

pungency.

Adina Vineyard and Olive 
Grove

ASJ9
Herbs and 

Garlic
13.5 Bronze

Overheated/cooked garlic on the nose. Little or low herbs, some olive 
flavours. Long warm pepper pungency.

FOGT Truffle 12.5 Truffle flavour not representative, little olive oil flavour or pungency.

FOGC
Chilli and 

Lemon
10.0 A tired oil.



Class 6: Green Table Olives

Exhibitor Name
Entry 
Code

Entry 
Description

Score 
(max 30)

Awards Notes

Hunter Valley Olive 
Growers and Sellers

HH5 Green Olives 23.0
Best in Class                                            

Silver
A well presented olive. A little variance in size. Skin texture on some a little 

tough, but flesh texture firm, crisp and crunchy.

Olives from Broke B1 Picholine 20.0 Bronze
Some size variance and bumps on skin. Crunchy texture, with flesh hugging 

stone. Salt level good but acid excessive, still very bitter.Olive flavour 
somewhat overshadowed (possibly they needed more time in the barrel).

Class 7: Black Table Olives

Exhibitor Name
Entry 
Code

Entry 
Description

Score 
(max 30)

Awards Notes

Olives from Broke B2 Manzanilla 24.0
Best in Class                                              

Silver

Well presented olives, even colour and shape, good glossy shine. Firm flesh 
with good flesh to pip ratio. The skins a little tough but overall with flavour of 
fresh olives. A little salty, rectifiable with a water soak. Very good mouth feel. 

A good olive.

7801 Kalamata 18.0
Dissapointing olive flavour, although the sizing is even- with uniform colour 
and shape. However the skin wasn't shiny. Overall flavour unbalanced and 

bland. Odour not of fresh olives.

ASJ3 Black Olives 18.0
Even sized olives, colour is flat, purpleness and blackness not fully developed. 

A few indentations. Unfortunately there is an odour of rancidity- perhaps 
from the olive oil added. Some flesh softness under stem.



Class 8:  Spiced or Flavoured Green Table Olives

Exhibitor Name Entry Code
Entry 

Description
Score 

(max 30)
Awards Notes

Olives from Broke B3 Sevillano 24.5
Best in Class                                                                

Silver

Nice olives: very firm and meaty. The flesh to pit adherence is tight, but as 
the olives are so fleshy, the mouthfeel is good.The acid salt balance was 

perfect. The olives were of uneven size and the flavouring subtle.

Adina Vineyard and 
Olive Grove

ASJ6 Herb and Garlic 23.0 Silver
Well presented consistent green olives. Bitterness under the flavours of 

herbs and garlic. The most appealing characteristic is the crunchy texture.

Hunter Valley Olive 
Growers and Sellers

HH6 Herbs and Garlic 22.0 Bronze

Well presented mixed sized olives. Bitterness strong with the mixed herb 
flavour distinctive. The firm texture was pleasurable and colour a consistent 
green-brown. The flavour was not unique and reminiscent of a 'mixed herb 

packet'.

Hunter Valley Olive 
Growers and Sellers

HH8 Chilli and Garlic 21.5 Bronze
The flavour of the olives is good, texture and crunchiness is good and the 

chilli flavour is a fresh chili. However olive presentation caused a mark down 
due to dents and wrinkles in the flesh.

Wallaroo Olives 7802
Azapa Chilli and 

Garlic
20.0 Bronze

Good sized olives with firm flesh and olive flavour background to the chilli 
addition. The actual chilli flavour was flat. The overall flavour sensation was 

good because the olive was a good size with firm olive texture.

ASJ4
Orange and 

Thyme
19.0

Beautifully presented olives, even sized. Many olives had soft flesh, the 
herbs were overbearing, and consequently the overall oliveness was lost.

7803
Frantoio with 

Fennel
19.0

This fennel flavoured olive style was very subtle. The look of the olive was 
good. The colour variation appealing. The aroma was unidentified. The flesh 

firm.

7804
Leccino with 
Lemon and 

Thyme
19.0

The olives are good looking- turning, pretty and mixed ripe. The herb 
addition is indistinct. Needs more herbs added to develop the flavour. The 

olives were bitter but not too salty, and the firm texture pleasurable.



Class 9: Spiced or Flavoured Black Table Olives

Exhibitor Name
Entry 
Code

Entry Description
Score 

(max 30)
Awards Notes

Olives from Broke B5
Kalamata with 

Vanilla and Cumin
27.0

Best Table Olive of Show                
Best Table Olive from 

Hunter Valley Fruit 

Best in Class 

Gold

Beautiful looking olives glossy colour, even in size.. Fleshy olive 
flavour dominant, salt acid ratio perfect. Tasted like a good 

Kalamata.

Adina Vineyard and Olive 
Grove

ASJ5 Chilli and Garlic 23.5 Silver
An even presentation of fruit. Nice rich dark colour, fruit texture 

is soft and very strong chilli flavour in front of the palate, very 
salty. Overall a good olive.

Wallaroo Olives 7806 Picual with Sage 22.0 Bronze
Shiny olives with good colour. Acid balance is good, with almost 

sweet aftertaste. Fleshy, salty and the addition of sage is 
distinctive. The only negative is the skins which are tough.

Olives from Broke B4
Manzanilla with 
Chilli and Thyme

20.0 Bronze
Beautiful rich coloured olives with a firm texture. But the 

flavouring disguises the oliveness of the fruit.

Wallaroo Olives 7805
Kalamata with Chilli 

and Oregano
19.5 Bronze

Soft fleshed olives that are very salty with a sharp chilli 
overtone. Should be sold as a strong chilli and salty olive.



Class 10: Olive Specials

Exhibitor Name
Entry 
Code

Entry 
Description

Score (max 30) Awards Notes

Hunter Valley Olive 
Growers and Sellers

HH7 Ligurian Style 24.5
Best in Class                                                 

Silver
A very nice olive. Aroma delicious! Low flesh to pit ratio, with some 

very small. Slightly high on salt and acid. Bay leaf flavour strong.

Hunter Valley Olive 
Growers and Sellers

HH4
Bush Herbs 
and Spices

22.5 Bronze
A very nice olive. Mixed ripeness with some too soft, most with good 
texture. Low flesh to pit ratio. Acid, salt and bitterness well balanced. 

Added flavours very subtle, spices not detectable.

Class 11: Olive Tapenade and Olive Spreads

Exhibitor Name
Entry 
Code

Entry 
Description

Score (max 30) Awards Notes

Adina Vineyard and Olive 
Grove

ASJ1 Traditional 18.0

Best Olive 
Tapenade or Olive 

Spread of Show 

Best in Class                                                         
Gold

An excellent delicious smooth balanced tapenade. All the flavours 
perfectly mixed. Sensuous on the palate.

Adina Vineyard and Olive 
Grove

ASJ2
Chilli 

Tapenade
16.0 Silver

Good olive taste, chilli and olive flavour well balanced. Texture 
smooth with a little bit of skin. Only negative was the colour.

B6
Tapenade 

with Chilli and 
Truffle Oil

12.0
Flesh not masked enough. Olive flavours not dominant, truffle oil 
weak. Moisture not correct, lumps of skin, olive fruit stalk found 

whole.


